Breakfast All Day

Eggs Any Style

Brey’s Farm fresh eggs, home fries, 7-grain toast

Eggs Benedict
Canadian bacon, hollandaise, English muffin,
home fries

Eggs Norwegian
smoked salmon, hollandaise, English muffin,
home fries

Avocado Toast
smashed avocado, feta cheese, pickled red onion,
lemon zest, sunflower sprouts, toasted Pugliese bread
Add poached eggs +4

Breakfast Burrito
6 hour roasted pork, Chihuahua cheese, aroz rojo,
charred avocado salsa

Huevos Rancheros
scrambled eggs, ranchero sauce, crema,
grilled tortilla, queso fresco, avocado

French Toast
caramelized bananas, blackberries, orange blossom

Buttermilk Pancakes
warm blueberry syrup, salted butter

Whole Wheat Belgian Waffle
wild berries, whipped lemon chantilly

Steak & Eggs

home fries, sunnyside eggs, pickled jalapefo chimichurri

Mexican Burrito Bowl
guaijillo braised chicken, wheatberries, baby kale,
poached eggs, queso fresco, charred corn,
black beans, chili-ime vinaigrette
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Raymond’s Omelettes

Choose 2 ltems 14 / Additional Items +2
roasted tomatoes - Applewood bacon - goat cheese
chorizo - avocado - Black Forest ham
sautéed spinach - wild mushrooms - Vermont cheddar
gruyére - caramelized onions

sub. english muffin +1
sub. egg whites or fruit +2
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We are pleased to serve you.

-SINCE 1989-
Appetizers
Matzo Ball Soup 5/7
Vegan Chili 7/11
whipped cashew cream, jalapefio, cilantro & scallion
Smoked Chicken Wings 12
Buffalo sauce, Alabama white bbq sauce
“Rhode Island Style” Calamari 13
pickled cherry peppers, lemon aioli
Salads & Sandwiches
Farm Salad 9
artisanal greens, vegetable crudités, green
goddess dressing
Caesar Salad 12
Kale & Wheatberry Salad 15
avocado, quinoa, grapefruit, dried cranberries,
champagne vinaigrette
Cobb Salad 18
grilled chicken, heirloom tomatoes, blue cheese,
farm egg, applewood smoked bacon, avocado,
creamy tarragon ranch
Chopped Salad 15
cucumber, charred corn, red onion, feta, radish,
Kalamata olives, avocado, tomato, oregano dressing
Add to your salad, grilled:
chicken 5 shrimp 7 salmon 9
ahi tuna patty 10 hanger steak 11
BLT 13
7-grain toast, mayo add avocado +2
Four Cheese Grilled Cheese 14
Gouda, Cheddar, Gruyere, American, ciabatta
add double smoked bacon, avocado, or tomato +2
Grilled Chicken Sandwich 16
Gouda, smoked bacon, avocado, watercress,
frizzled onions, chili citrus aioli
Classic Turkey Club 17

Nodine’s ham, Swiss, thick-cut bacon, spicy club sauce,
pickles, chimichurri mayo

Lower East Side Corned Beef Sandwich
secret sauce, Swiss, marble rye, horseradish slaw
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Entrées
Baja Fish Tacos 17
blackened mahi-mahi, huitlacoche, cabbage, cilantro
Baked Macaroni & Cheese 15
Cabot cheddar add bacon lardons +2
Buttermilk Fried Chicken 20

honey biscuits, coleslaw

Tuna Nicoise 19
seared ahi tuna, marble potatoes, haricots verts,
heirloom cherry tomatoes, kalamata olives,
mustard-shallot vinaigrette

Burgers

Raymond’s Classic Hamburger 14
beefsteak tomato, gem lettuce, red onion,
sesame seed bun

Black Bean Veggie Burger 13
ancient grains & cashew patty, roasted tomatoes,
onions, chickpea-harissa aioli, alfalfa sprouts,
pepper jack cheese, whole wheat bun

Spiced Ahi Tuna Burger 18

avocado, zesty tartar, pickled red onion,
watercress, cilantro, toasted onion bun

Customize Your Burger
additional items +2
Cabot cheddar - blue cheese - pepper jack - Swiss
American - bacon - wild mushrooms - sautéed onions
avocado - fried egg

Sides

Seasonal Fruit Bowl

Double Smoked Bacon

Baked Macaroni & Cheese

Esposito’s Pork or Chicken Apple Sausage
French Fries

Steak House Onion Rings
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Creamy Green Spinach

RaymondsNJ.com
Executive Chef - Lawrence Baldwin




